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1. Objective Characters
Observation should be made of the colour, brightness, smell and taste
of the sample Of especial importance is tasting, which, to an expert,
may give valuable indications concerning the quality of the product.
In judging of the smell and taste of an alcoholic liquid, the following
procedure is to be recommended. Into a conical flask of about 200 c.c.
capacity l are poured a few c.c. (20-25) of the liquid and sufficient tepid
water to bring the strength to about 30% by volume, the flask being closed
and shaken and then opened and smelt. A little of the tepid liquid is held
in the mouth for a few moments and then rejected, the impression on the
palate both during and after contact with the liquid being noted. More
certain results are obtained if comparison is made with a standard spirit.
Only with practice is it possible to judge of the greater or less purity
of the alcohol, of the nature of the predominant impurities and of the special
aromas characteristic of the different products.
Another method of testing consists in pouring a small quantity of the
liquid into a glass, the walls being moistened and the excess then eliminated ;
the glass is then covered with a sheet of paper and left until the following
day. Added perfumes in particular may be detected in this way.
When liqueurs or other products rich in extraneous matters are to be
examined, it is convenient to taste both the product itself and also its dis-
tillate—freed, if necessary, from essential oils—in order to arrive at a
.decision as to the quality of the alcohol used in the manufacture.
2. Determination of the Alcohol
The quantity of alcohol contained in spirits, i.e., the alcoholic strength,
is determined either indirectly from the specific gravity or directly by means
of alcoholometers.
With a product containing no appreciable amount of fixed matters
(which may be detected by evaporating a little of the material in a dish
on the water-bath) and no considerable quantity of volatile matters other
than ethyl alcohol and water, such as volatile acids and bases and essential
oils, the specific gravity is taken on the liquid as it stands. With a spirit
containing appreciable quantities of extraneous substances it is, however,
" necessary first to eliminate these by the following preliminary treatment.
1. Preliminary   Treatment.-—When   the   extraneous   matters   are
fixed (extracts, sugars, etc.) or are volatile acids or alkalies, method (A)
7 is used, whereas when they are essential oils, procedure (B) is employed.
(A) in peesence of fixed matters. Two cases present themselves,
according as volatile acids or alkalies are present or absent.
(i) If the liquid is free from volatile acids or alkalies and does not
•contain more than about 60% of alcohol (by volume), a 100 or 200 c.c.
1 In practice, special glasses widened at the base and cylindrical in the upper part
are used for tasting.

